Jam

1 kg fruits 
1 kg jamming sugar (sugar mixed with pectin) or alternatively use sugar and add pectin, which can be bought in liquid or powdered form. Use the ratio given on the product package, e.g. 13g of pectin powder per kilogram of sugar.
Juice of 1 lemon (optional)
Spices like vanilla, cinnamon, tonka bean, etc. (optional)
Spirit like whiskey, rum, arrak, etc. (optional)

[bookmark: _GoBack]Wash the fruits and remove any stems, pips, leaves, etc. Mash or puree the fruits. Stir in the jamming sugar (or sugar pectin mix) and bring to the boil. From the moment the mixture starts boiling, let it boil for 4 min., immediately fill in sterilized jars, clean the rim and close with lids. Once the jam starts to cool, a vaccum will form and seal the jars. 
Tips:
You can make your own pectin stock from cooking apples or crab apples. Crab apples are excellent for making this stock.
Take about 1.8 kg of washed cooking apples or crab apples. Slice the unpeeled, uncored apples, and place in a stainless steel saucepan. Cover with water and bring to the boil. Simmer until the apples are mushy and then strain through a metal sieve, pushing much of the pulp through into another pot.
· Leave this overnight and the next day bring back to the boil and reduce the liquid by half.
· Your homemade pectin stock will keep for a couple of days in the fridge. You can also bottle your stock for storage.
As a rule, use about 285 ml of your stock per 1.8Kg of fruit very low in pectin like strawberries, less with medium level fruits.
Fruits High in Pectin
· Blackcurrants
· Cranberries
· Plums
· Gooseberries
· Redcurrants
· Cooking Apples
· Quince
Fruits with Medium Pectin
· Apricots, fresh
· Raspberries
· Blackberries (Early)
Fruits with Low Pectin Levels
· Blackberries (Late)
· Cherries
· Elderberries
· Pears
· Rhubarb
· Strawberries
